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The reason for yams being eaten without cooking could not be ascribable 
to digestibility of raw yam starch 
Genichi DANNO 
Faculty ofHealth Science， Department ofHealth and Nutrition， Osaka Aoyama University 
Summary Yams such as‘nagaimo' and ‘tukuneimo' are usually grated and eaten without cooking. Yam is 
one of a few starch-rich foods that can be eaten without cooking. The grated‘nagaimo' and ‘tukuneimo' pastes 
were incubated at 370C for 120 min， but no increases in reduced sugar were detected. The starch granules 
prepared from‘nagaimo' and ‘tukuneimo' were incubated with pancreatin of pig origin. The digestive rate of the 
raw starch of ‘nagaimo' was only 5% to alpha-starch， and was the same as those ofraw starch from ‘tukuneimo' 
and potato. These results show that the reason for yams being eaten without cooking could not be aSCI・ibableto 
raw yam starch. Why are yams eaten without cooking? It is suggested that the taste of grated yams is ascribable 
to their visco-elastic properties.. (accepted. Nov. 30，2009) 
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還元糖の定量に 3.5一dinitorosalicylicacid (DNS)法 5)
を用いた。試料液 0.4mUこDNS試薬 l.2mlを加えて沸騰
浴中で 5分間加熱，冷却後脱塩水を 8.4ml加えて 500nm
の吸光度を測定した。DNS試薬は実験喜に従い次のよう
に調製した 5)0 4.5% NaOH 300 mlとI%DNS溶液 880ml 















































ヤマノイモ 100g当たりの還元糖 (m moless) 
反応時間 ナ力、イモ ツクネイモ
(分) 上部 中央部 先端部。 。 。 。 。
3 0 O. 3 。 。 。
6 0 O. 3 O. 2 。 。












































































すりおろしたヤマノ イモを 370Cで30，60， 120分イン
キュベ 卜ー しでも顕著な還元力の増加が認められなかっ
た。 このことは，ヤマノイ モのでんぷん粒がアミラ ーゼ
活性によって分解されないことを示している。ナガイモ
及びツクネイモから調製したでんぷん粒の分解性をブタ
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